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Make every meal 
Oh-so-Delicio! 




TomataKetchup • Mayonna 




Salad Dressing • Hot Sauce 
a Sauce 
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(Mefenamic Acid) 



'■•! 




ANALGESIC AND ANTIINFLAMMATORY 
WITH ANTI-PYRETIC PROPERTIES 



i.' 



250m g Tablets, 500mg Forte Tablets, 
250mg Flash Tablets, 50mg/5ml Susp 
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MURREE BREWERY 

ISO 9001, 14001, HACCP & OHSAS 
Certified Company 



BiGG LYCHEE 



NEW BiGG ADDITION 
TO THE BiGG FAMILY 






/MurrreeBrewery | www.murreebreweryxom 
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A.R. FOODS (PVT) LTD. 

32 ^33 Industrial Triangle Estate, Kahuta RoaCHumak, Islamabad. Pakistan, 
Tel: +92 51 4490471-4 (4 Lines) Fax: +92 51 4491 1 1 ? 
e-mail: arf ©arf cods, com, pk www.arfoods.com.pk 
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Chicken Chow Mein 

Ingredients: 

Chicken fillet (cut finely) 
Noodles (boiled) 
Cabbage (finely cut) 
Capsicums, Carrots {finefy cut) 
Red chillies (fresh, finely cut) 
Spring onion [green parts 
only, Tlnely cut) 
Bean sprouts (finely cut) 
Soya sauce, White vinegar 
^ Chicken cube flour 
Cornflour 

Sugar, Garlic/ginger paste 
Onion (finely cut) 
Black pepper (crushed) 
Salt 

Sesame oil 
Oil 

Method: 

* Marinate chicken fillets with soya sauce, vinegar, 
sugar, cornflour and salt; set aside for 10 minutes, 

* Heat oil in a wok; saute onions and ginger /garlic. 

* Add chicken, cabbage, capsicums, and carrots; cook 
For a few minutes. 

* Add remaining ingredients except spring onions and 
bean sprouts; stir For a few minutes; remove from 
flame. 

* Add spring onions and bean sprouts; dish out and 
serve. 

^ To make chicken cube flour, mix 2 V2 cups refined 
flour with 1 0 packets of chicken cubes and mix with 
fingers. Refrigerate and use as required. 

MAS ALA 



4 

2 cups 
1 

2 each 
8 

V'2 CUp 

1 cup 

3 tasp each 

1 tbsp 

2 tbsp 
1 tsp each 
1 

1 tsp 
to taste 
1 tsp 

4 tbsp 
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Ingredients: 

Basmciti Rice (soaked) 
Spring onions (finely cut) 
Capsicums (finely cut) 
Carrots [finely cut) 
Garlic (finely cut) 

Eggs 

Orange Food colour 
Sugar 

Chicken cube flour 
Soya sauce 
White vinegar 
Saft 

Sesame oil 
Oil 



Method: 



1 kg ' 
] cup 
1 cup 
2 

6 cloves 

6 

1 pinch 
1 tsp 

1 tbsp 

2 tbsp 
2 tbsp 
to taste 
few drops 

V'2 CUp 



o 
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Par-boil rice and spread on paper. 

Mix food colour and salt fn eggs. 

Heat oil in a pot; fry garlic golden; cook eggs, stirring 

continuously. 

Add carrots, capsicums, vinegar, soya sauce, sugar 
and chicken cube flour; fry. 

Add rice; mix thoroughly; add sesame oil and spring 
onions; mix. Dish out; serve. 

To make chicken cube flour, mix 2 16 cups refined 
flour with 10 packets of chicken cubes and mix with 
fingers. Refrigerate and use as required. 
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Sweet and Sour Prawns 

Prawn ingredients: 



Prawns 
Eggs (beaten) 
* Chicken cube flour 
Cornflour 

White pepper powder, Sugar 
Black pepper (crushed) 
Salt 
Oil 

Sauce ingredients: 

Tomato sauce 

Garlic 

Jaggeiy 

Black pepper powder 
Cornflour, White vinegar 
Pineapple juice, Soya sauce 
Salt 
Oil 

Vegetable ingredients 

Cauliflower flowers 

Capsicums, Onions (cubed) 

Pineapple pieces 

Soya sauce, White vinegar 

Sugar, White pepper powder 

Oil 

Salt 

Method. 



Vi kg 
2 

1 tbsp 
3 tbsp 
1 tsp each 
1 tsp 
to taste 
for frying 



Vi cup 
6 cloves 

1 tbsp 
tsp 

2 tbsp each 
2 tbsp each 
to taste 

2 tbsp 



1 cup 
3 each 
6 

1 tsp each 
1 tsp each 
1 tbsp 
to taste 
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Mix all prawn ingredients except eggs and 1 tsp cornflour, 
Mix cornflour in eggs and beat. 

Heat oil in a wok; coot prawns with eggs; fry golden; remove on absorbent paper. * To make chicken cube flour, mix 2 % cups refined 
Mix all sauce ingredients in a saucepan; cook till thick; remove from flame, flour with 10 pockets of chicken cubes and mix 

Heat otl in a wok; add all vegetable ingredients; add prawns and sauce; dish out. wir ^ fj ngers . Refrigerate and use as required. 
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Chicken Do Pyaza 

Ingredients: 

Chicken pieces 
Yogurt 

Turmeric powder 
Hot spices powder 
Garlic 

Onions (finely cut) 
Dried, round red chillies 
Dried mango 
Fennel seeds 
Coriander seeds 
Ginger (finely cut} 
Green chillies 
Salt 
Oil 

Fresh coriander 

Method: 

Heat oil in a wok; fry onions golden; remove. Add 
chicken, turmeric and salt to wok; fry till dry. Add fried 
onions, yogurt, red chillies, garlic, coriander, fennel, 
ginger, hot spices and dried mango; cook. 
Fry lightly when dry; add green chillies. 
Dish out. Garnish with fresh coriander; serve. 




ft kg 
1 cup 
1 !sp 
1 tbsp 
6 cloves 
8 
8 
5 

1 tsp 

1 tbsp 

2 tbsp 
4 

to taste 
1 cup 

for garnishing 



-T L-V J f 




4pC 



rn 




■ 





BBQ Mince 

Ingredients: 

Beef mince (finely ground} 
Yogurt (whipped) 
Garlic/ ginger paste 
Tandoor! masala 
Lemons 

Green chillies (chopped) 
Cumin seeds (roasted and powdered} 
Hot spices powder 
Black pepper (crushed} 
Raw papaya paste 
Red chilli powder 
Oil 

Fresh coriander (chopped), lemon, 
onion (sliced) 

Method: 

Marinate mince with all ingredients and 2 tablespoons 
oil; set aside for 1 hour, 

Heat an iron griddle- Brush oil on it; spread mince on 
it; cook. 

When mince begins to dry, sprinkle remaining oil and 
fry. 

Spread mince on a sizzling platter; garnish with onion, 
coriander and lemon; serve. 

MASALA 



x h. kg 
Vi cup 
1 tbsp 
1 tbsp 
3 
4 

1 tsp 
1 tsp 
1 tsp 
1 tbsp 
1 tsp 
3 tbsp 

for garnishing 
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Ingredients: 

Beef [boneless) 

Yogurt 

Rice 

Yellow, pink and white lentil 

Whole- wheat flour a ram lentils 

Barley [soaked and boiled) 

Gulzar Special Ha teem Masala 

Onions (finely cut) 

Ga rl i e/g i nper pa s fe 

Green chillies [whole) 

Water 

Salt 

Oil 

Onions (fried), Chaat mo so I a,, 
Lemon { Green chillies, 
Fresh coriander, Mint, 



700 grams 
250 grams 
50 grams 
50 grams each 
50 grams each 
25 grams 
3 rbsp 
2 

2 tbsp 
10 

8 cups 
to taste 
1 cup 



for accompaniment 
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Method: 

• Soak lentils, barley, whole wheat flour and rice over-night 
separately; boil each separately* 

• Heat oil in a pot and Fry onions brown; add ginger/garlic 
and meat, and fry. 

• Add yogurt, ha teem masala, green chillies, leup water and 
salt; fry till meat is tender andoil splits from water; remove 
qorma from Home. 

• In a separate pot mix lentils, rice and 1 cup water; cook for 1 
hour. 

• Blend the lentil mixture and qorma in a blender; put in a 
large pot; add remaining water and continue stirring on low 
flame till haleem acquires required consistency. 

• Dish out; serve accompanied with fried onions, ginger, chaat 
masala, lemon, green chillies, coriander and mint. 

if Gulzar Speaal Haleem Masala: 

50 grams each of Rajasthani chillies and dried round red 
chillies; 4 tbsp each of cumin seeds and fresh coriander; 2 
tablespoons each of large cardamom seeds, black cumin 
seeds and turmeric; 5 each of cloves and cinnamon; 1 
teaspoon of nutmeg/mace powder in a pan; blend and add 
one teaspoon citric acid. 
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Ingredients: 

Large green chillies 
Potatoes (boiled) 
Red chilli powder 
Chaat masata 
Cumin powder 
Gram flour 
Tamarind pulp 
Salt 

Tomato ketchup 



250 grams 

3 

1 tbsp 
1 tbsp 
1 tsp 
1 cup 

!/? cup 

to tastefor frying 
as accompaniment 



Method v\ 

Mash potatoes; add red chillies, chaat masala, 
tamarind pulp, cumin and salt. 
Slice in centre of chillies and scoop out seeds; stuff 
chillies with potatoes. 

Make a paste with gram flour and water- Heat oil in a 
wok, coat chillies with gram flour paste and fry golden; 
Remove. Serve accompanied with ketchup. 
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Donul Sandwich 



Dough fngredienfs: 

Refined flour 

Yeast 

Sugar 

Baking powder 

Salt 

Butter 

Sauce ingredients: 

Mayonnaise 
Mustard paste, 
black pepper (crushed) 
Salt 



V2 kg 
1 V2 tbsp 

1 tsp 

2 tsp 
to taste 
Vi cup 



V2 cup 

1 tsp each 
to taste 



1 tsp 

1 tsp 

2 tbsp 
to taste 
for frying 

for garnishing 



Ingredients for filling: 

Chicken (boneless] 300 grams 

Tomatoes, cucumbers (sliced) 3 each 
Garlic paste 
Black pepper (crushed) 
Barbecue masala 
Salt 
Oil 

Cucumber 

Method 

Knead dough ingredients with lukewarm water; ieave 
aside for 4 nours. Knead for a few minutes, and make 
a large ball. Roll out lightly. Cut out a hole in the centre 
with a round mould. 

Place in a baking tray; bake in a pre-heated oven at 
200°C for 15 minutes. 

Mix filling ingredients in a bowk Heat a grill pan and 
brush it with oil; fry chicken pieces. 
Mix sauce ingredients in a bowl. Split donut 
horizontally; spread sauce on the bottom half, place 
tomatoes, chicken, cucumbers and lettuce. Cover wiHn 
the upper half on the donut, garnish with cucumbers; 

seve MASALA 
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Meat ball ingredients: 

Chicken mince 
E " 

Onion (chopped) 

Garlic (chopped) 

Black pepper (crushed) 

Chinese salt 

Salt 

Oil 

Ribbed gourd (thick pieces} 

Sauce ingredients: 

Soya sauce, white vinegar, 
brown sugar, saft 
Lettuce, lemon, spring onion, 
(finely cut) 



250 grams 

1 

1 

5 cloves 
1 tsp 



to taste 
for frying 
as required 
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for garnishing 
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Method 

Chop all meatball ingredients, except for ribbed gourd, 
mix all meat ball ingredients in a chopper and shape 
into meatballs. 

Pierce one piece of ribbed gourd, 3 meat balls, and 
another piece of ribbed gourd alternatively on wooden 

skewer. 

Steam the skewers in a steamer for 1 5 minutes; 
remove. 

Cook all sauce ingredients in a saucepan, till thick. 
Brush onto meatballs. Place in an oven dish, and bake 
in pre-heated oven on 200°C for 15 minutes. Brush 
souce on skewers 2 to 3 times while baking; remove. 
Decorate a serving dish, garnish with lemon and 
lettuce. Pour remaining souce on top. Garnish with 
spring onions 
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Texas Platte 



Ingredients: 

Maize flour, refined flour (sieved) 1 cup each 
Carrots, potatoes 2 each 

Peas, french beans, mushrooms 'A cup each 
Butter 2 tbsp 

ince beef ingredients: 



Chicken mince 
Garlic (chopped) 
Onion (chopped) 
Black pepper (crushed), 
white pepper powder 
Salt 

Green chillies (chopped), oil 



200 grams 
1 tbsp 

1 

% hp each 
to taste 
3 tbsp each 



Mashed potatoes ingredients: 



Potatoes (boiled and mashed) 
Cream 

Black pepper (crushed) 

Salt 

Butter 

Sauce ingredient; 

Mayonnaise, butter 
Chilli garlic sauce 
Black pepper (crushed), 
mustard paste 
Salt 



2 

Vi cup 
Vz tsp 
to taste 
3 tbsp 



4 tbsp each 
3 tbsp 

Vi tsp each 
to taste 



Met HOC 

Mix and knead maize fiour and refined flour with salt and 
luke warm water; make small balls and roll out into small 
chapatris. 

Heat oi! in a wok and fry onions and garlic; add mince and 
remaining ingredients, Fry, then remove from flame. 
Steam vegetables for 15 minutes; remove. 
Heat butter in a frying pan. Cut vegetables into thick pieces; 
saute and remove. 

Blend sauce ingredients in a blender. 

Heat butter in a wok; add potatoes, pepper and salt; fry till 

cooked, add cream; remove from flame. 

Place chappatis on one sfde of the sizzling platter; on the 

otfier side place mince, vegetables, mashed potatoes and 

pour sauce on top ; serve ffl A S A L A 
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Mala i Kebab 

Ingredients: 

Undercut (cut into thin strips) 
Ginger/ gar lie paste 
Raw papaya paste 
Green chillies [ground] 
Fresh coriander (ground) 
Mint (ground) 
Cream 

Eggs (beaten) 
Refined flour 
Salt 
Oil 

Fresh coriander (finely cut) 




Vi kg 
1 tsp 
1 tbsp 

1 tsp 

2 tbsp 
1 tbsp 
x h cup 
2 

1 cup 

} ts p . 

tor frying 
for garnishing 



Method: 

• Marinate undercut with ginger/ garlic, coriander, green 
chillies, mint, papaya, cream and salt; set aside for 1 
hour. 

• Pierce undercut lengthwise tightly on wooden skewers; 
shape into long kebabs, 

• Coat skewers first with flour, then eggs, 

• Heat oil in a frying pan; fry skewers golden from all 
sides. 

• Garnish with coriander; serve. 
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Chinese Tikka Kebabs 

Ingredients: 

Chicken pieces (boneless) 
Capsicums (cubed) 
Onions (cubed) 
Lemon juice 
Red chillies (crushed) 
White vinegar 
Soya sauce 
Chilli garlic sauce 
Egg white 
Refined flour 
Cornflour 

Block pepper (crushed) 
Ginger/garlic paste 
Salt 
Oil 

Capsicum, spring onion 



V2kg 
2 
2 

1 tbsp 

1 tsp 

2 tbsp 

1 tbsp 

2 tbsp 
1 

2 tbsp 
A tbsp 

ihp • 

1 tsp 
1 tsp 

r A cup 

for decoration 



Method; 

Marinate chicken with lemon juice, red chillies, vinegar, 
soya sauce, chilli garlic sauce, egg white, flour, cornflour, 
pepper, ginger/garlic and salt; set aside for 2 hours. 
Add capsicums and onions; set aside for a few minutes; 
pierce chicken, capsicum and onion alternately on wooden 
skewers. 

Heat oil in a frying pan; fry skewers thoroughly fr om all 
sides. 

Decorate a serving dish with spring onion and capsicum; 
place skewers on dish; serve. 
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Darbari Mutton 

Ingredients: 

Mutton pieces 
Onions (finely cut] 
Kashmiri red chillies (groun 
Whole dried milk 
Hot spices powder 
Yogurt (whipped) 
Sesame seeds 
Poppy seeds (powdered) 
Cashew nuts (powdered) 
Green chillies (finely cut) 
Fresh coriander (chopped) 
Ginger/garlic paste 
Tomato puree 
Water 
Salt 

Clarified butter 
Cucumber 

Method: 

Heat clarified butter in a pot; fry onions golden 

Add Kashmiri red chillies, ginger/ garlic, tomato puree and 

salt; fry. 

Add sesame seeds, hot spices, cashews, poppy seeds, water 
and mutton; cook till mutton is tender. 
Add whole dried milk and yogurt; fry; keep on dum. 
Add coriander and green chillies; dish out; garnish with 
cucumber; serve. 



'/.kg 
1 cop 
6 

V% cup 
1 tsp 
1 cup 
1 tbsp 

1 tbsp 
8 

A 

2 tbsp 

1 tbsp 

2 tbsp 
1 cup 
1 tsp 

1 cup 

for garnishing 
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Fiery Chilli Chicken with Creamy Sauce 

Ingredients: 



rn 



Chicken pieces (4 pieces) 
Lemon juice, Ginger/garlic paste 
Curry leaves 
Dried round, red chillies 
Rice (uncooked}, fresh coriander 
(chopped) 

Yogurt (drained), Refined flour 
Water 
Salt 
Oil 

Tomatoes, spring onions (finely cut) 
Boiled vegetables, French fries 

Sauce ingredients: 

Ginger /garlic paste 
Hot spices powder 
Red chilli powder 
Fresh cream 

Dried fenugreek leaves, sugar 
Fresh coriander (chopped) 
Tomato (blended), Tomato ketchup 
Salt 

Oil, Clarified buffer 

Method: 

• Makes cuts on chicken pieces and set them aside. 

• Blend red chillies, curry leaves, ginger/garlic and rice in a 
blender; add lemon juice, yogurt and salt, 

• Marinate chicken with prepared masala; set aside for 4 
hours. 

• Cook chicken, refined flour, and oil in a pot for 15 minutes, 

• Add water; cook till chicken is tender. Remove from flame. 

• Heat oil and clarified butter in a saucepan; add all sauce 
ingredients except sugar and fenugreek; fry. 

• Add chicken, fenugreek and sugar; keep on dum. 

• Garnish with spring onions and tomatoes; serve with 
vegetables and fries. ft ft 
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1 kg 

2 tbsp each 
10 

10 

2 tbsp each 
Vi cup each 
% cup 
1 tsp 

Vi cup 

for garnishing 

as accompaniment 

1 hp 

y? tsp 

% tsp 
Vi cup 
1 tsp each 

1 tbsp 

4 tbsp each 
V? tsp 

2 tbsp each 
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Fish Karahi 

Ingredients: 

Fish fillets (small pieces} 
Lemon juice 
Onion (finely cut] 
Cumin seeds (crushed) 
Tomatoes (finely cut) 
Ginger (Finely cut) 
Red chilli powder 
Ginger/garlic paste 
Coriander seeds 
(roasted and ground) 
Hot spices powder 
Carom seeds (powdered} 
Green chillies (chopped) 
Fresh coriander (chopped) 

Dried fenugreek leaves i rsp jy,^ 

Green chillies (cut thickly} 
Water 
Salt 
Oil 



V2 kg 
V4 cup 
1 cup 

1 tsp 
4 

2 tbsp 
2 tsp 
1 tsp 

1 tsp 
1 tsp 
Vz tsp 

1 tsp 

2 tbsp 
1 tsp 
4 

V2 cup 
1 tsp 
Vi cup 
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Method: 

Marinate fish pieces with lemon and cumin; set aside for 1 

hour, 

Heat oil in a wok; fry onions golden. 

Add ginger/garlic, tomatoes, coriander, red chillies, carom 

seeds, hot spices, both green chillies, fish and water and 

cook for a few minutes; keep on dum. 

Add fenugreek, coriander, ginger and salt; dish out. 
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Vegetable Kebab 

Ingredients: 

Carrot 

Kidney beans 

Cauliflower 

Potatoes (boiled) 

Green chillies (chopped) 

Ginger (grated) 

Hot spices powder 

Cumin seeds 

Cardamoms (powdered) 

Chaat masala 

Salt 

Oil 

Fried chicken pieces 





1 

100 grams 
1 

200 grams 
2 

2 tbsp 

1 tbsp 

2 tsp 
V2 tsp 

1 tsp 

2 tsp 
Vi cup 

for garnishing 



Method: 

* Boil vegetables except potatoes for a few minutes and grind 
in chopper; place in a muslin cloth and squeeze out water. 

■ Mash potatoes and add to vegetables. Add remaining 
ingredients and shape into kebabs, 

* Heat oil in a frying pan and fry kebabs from both sides till 

m golden. 
* Garnish with chicken pieces; serve. 
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Sausage Rolls 

Ingredients: 

Chicken sausages 
Whole-wheaf flour 
Carom seeds 
Sail 

Clarified butter 
Oil 



If 

i 

J? 

I: 



200 grams 
2 cups 
Va tsp 
to fa*te 
2 tsp 
for fryifig 



Method: 

* Mix clarified butter, salt and carom seeds in whole-wheat 
flour and knead into dough with water. 

• Divide dough info 4 cubes; roll out and cut each into 
halves. 

* Cut sausages lengthwise into pieces. Follow the picture, and 
place 3 to 4 pieces of sausage in the middle of each dough 
piece and roll the dough. Repeat process to make more 
rolls, 

• Heat oil in a wok and fry rolls till golden; remove on 
absorbent paper; serve. 
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<p Vegetable Tahiri 

Ingredients: 

Basmati rice (soaked) 
Onion (finely cut} 
Corn kernels 
Gprrats f diced) 
FMato (diced} 
Tgrn^te (diced) 
Garlic paste 



Smafl cardamoms 
Cinnamon 

Red chillies {crushed! 
Turmeric powder 
Hat spices powder 
Water (lukerwafTTii 
Salt 
Oil 



400 grams 
1 

1 cup 
2 
1 
1 

1 Hp 

3 
6 

1 stick 
Vfc tsp 
Ya tsp 

1 tsp 

4 cups 
tp taste 

2 tfasp 



Method: 

Heat oil in q pot; fry cloves, cinnamon and cardamoms for 
1 minute. 

Add onion and cook for 5 minutes. 
Add garlic, turmeric, red chillies, hot spices, tomato, 
potato, carrots, corn and salt; cook for a few minutes. 
Add rice and water; bring tp bpil on high flame. Reduce 
flame and leave on dum. 
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^ Chicken Pot Roast 



Ingredients: 

Whole chicken 

Cumin powder 

Ginger paste 

Cinnamon powder 

Red chilli powder 

Black pepper (crushed] 

Nutmeg powder 

Hot spices powder 

Lemon 

Cloves 

Garlic 

Salt 

Oil 



2 tsp 
tsp 
V?. tsp 
tsp 
tsp 
a pinch 
tsp 

8 

8 cloves 
tsp 
cup 



Method: 

Mix cumin, ginger, cinnamon, red chillies, nutmeg, pepper, 
hot spices, cloves and salt in a bowl. 

Pat chicken dry with cloth; rub mixture thoroughly on inside 

and outside of chicken and refrigerate for 2 hours. 

Rub garlic and lemon thoroughly on the chicken. Heat oil in 

a wide-necked pot and cook chicken till tender, 

Fry thoroughly; dish out; cut roast into pieces; serve. 
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O Semolina Pudding 



Ingredients: <\ \V : '- 

Milk (fresh) ^ 250 ml 

Semolina 25 grams 

Pistachios (roasted) 50 grams + for garnishing 

Sugar 75 grams 

Small cardamoms (powdered) 1 tsp 



ft/25 



0 50 



film 



Mix sugar in milk and bring to boiL 
Add semolina and cook till thick, on low flame, 
Add pistachios and cardamoms and cook. 
Dish out; garnish with pistachios; serve 
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Premium Cooking Oil 



Be Smart! 
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y/ Low saturated fats and 100% cholesterol free - fmproved heart health 
it Vitamins A,D fit E - Stronger bones, better vision and healthier skin 
Y With Q3 & £26 - Improved heart health and stronger immune system 
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Olive Guard Action - Improved health and protection from 
heart disease and other ailments 
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•/ Recommended by Pakistan National Heart Association - Doctor's choic 



PANAH 

ReCOiftttteftded by 

Pakistan National Heart Association 
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CanOHve significantly reduces the risk of cardiovascular diseases. 



www.canoiivexom.ok / Join us on 



facebook . com / OiiveYourLife 
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-Mix reef "cabbage; C.fricOfy: endives and onions. Acid me 
fed ft^ifefe fe^^;#^^^; : 4^it ^^feitei^l^. sprinkle me 
with Barges E*tra Virgin GSEve Oil You witrneuer fofg^t: 




Kidney Beans and Cream Salad 



Ingredients: 

Red kidney beans (boiled) 

Cucumbers 

(cut into small pieces) 

Tomatoes 

(cuf into small pieces) 

Mayonnaise 

Sugar 

Lemon juice 

Black pepper (crushed) 

Cream 

Tomato ketchup 
Salt 

Fresh coriander (finely cut) 



2 cups 

2 

2 

V2 cup 
1 tsp 

1 tbsp 
Vi tsp 

2 tbsp 
2 tbsp 
% tsp 

for garnishing 



Method: 

• Mix all ingredients in a big bowl 

* Garnish with coriander; serve. 
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South-Indian Rice 

Ingredients: 

Rice (soaked) V2 kg 

Gram lentils (soaked) ] A cup 

Pigeon peas (split and skinned] % cup 
Dried, red round chillies 6 
Curry leaves 
Mustard seeds 
Fresh coconut (grated) 
Turmeric powder 
Onion (chopped) 
Water 
Salt 

Oil d 
Red chillies (crushed) 



6 

1 tsp 
1 cup 
1 tsp 

1 

3 cups 
Va tsp 

Vi cup + 4 tbsp 
for sprinkling 



Method: 

• Heat 4 tablespoons oil in g pot" fry onion golden, 

« Add hjrmerje, gram lentils, pigeon pern, salt and 1 cup 

water > Bring toTboil, 
% AdM r lee and remaining water; cook till dry; keep on 



« Remove rice in q bewl. 

% Hecrt ren^qi ninQ $i I in $ drying pan; fry eufry leeiym, red 
chillies, mListqrd seeds qncJ c^c^nut; pPMr on ' 



e cfti 



aver nee; serve. 
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Greek Toasted Pasta 

Ingredients: 



Shell pasta (boiled) 

Chicken pieces (boneless) 

Tomato 

Onion 

Cucumber 

Lettuce leaves 

Black olives 

Garlic (chopped) 

Parmesan cheese 

Black pepper (crushed) 

Red chilli powder 

Lemon juice 

Salt 

Oil 



1 cup 

100 grams 

1 

1 

1 

2 
4 

1 fsp 

1 tbsp 
Vi tsp 
Vi tsp 

2 tbsp 
V2 tsp 
1 tbsp 



Method: 

Sprinkle red chillies and salt on chicken pieces- 
Brush oil on a griif pan; grill chicken pieces. 
Cut tomato, onion, lettuce, cucumber and olives; place in a 
serving bowl. 

Add pasta, chicken and remaining ingredients; serve. 
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Prawn Masala 

Ingredients: 

Prawns (washed) 
Onions (chopped) 
Tomatoes (chopped} 
White vinegar 
Turmeric powder 
Coriander powder 
Cumin seeds 
Ginger/garlic paste 
Hot spices powder 
Fenugreek seeds 
Dried, round red chillies 
Salt 
Oil 

Fresh coriander, ginger 
(finely cut) 



1 kg 

250 grams 
250 grams 
4 tbsp 

1 tsp 
2tsp 

2 tsp 

1 tbsp 

1 tsp 

2 tsp 
6 

1 tsp 

Vi cup 

for garnishing 



Method: 

Marinate prawns with vinegar, 

Heat oil in a pot; fry ginger/garlic, turmeric, coriander, 
cumin, fenugreek seeds, not spices and salt. 
Add prawns; fry on high flame For a few minutes. 
Add tomatoes, onions and red chillies; keep on dum. 
Garnish with fresh coriander and ginger; serve. 
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Vegetable Sizzler 

Ingredients: 

Cottage cheese (cubed) 200 grams 

Onion (cut into small pieces) 1 
Mushrooms 

(cut into small pieces] 1 cup 

Carrots (cut into small pieces) 1 cup 




Capsicums 
(cut into small pieces) 
Peas t 

Potatoes (cubed) 
Fresh coriander (chopped) 
Tomato ketchup 
Garlic (chopped) 
Black pepper (crushed) 
Dried round red chillies 
Hot chilli sauce 
Salt 
Butter 
Oil 

Method; 

• Heat oil in a pot; fry potatoes, carrots, capsicums, peas, 
mushrooms, and cheese golden; remove, 

• Heat half butter in a wok; cook red chillies,, fried 
vegetables, pepper, ketchup, chilli sauce, garlic and salt 
for 1 minute. 

• Heat a sizzler; add remaining butter, and onion; add 
wok ingredients; serve. 



2 

1 cup 

2 

2 tbsp 
1 cup 
1 tbsp 

W2 tsp 
6 

1 tbsp 
% tsp 
1 00 grams 
1 cup 
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• Premium Recipe 

• More Chicken 
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Masala Fish 

Ingredients: 

Fish fillet 
Gram flour 
Yoghurt 

Egg 

Carom seeds 

Lemon juke 

Red chillies powder 

Ginger/garlic powder 

Salt 

Oil 



Vi cup 
1 cup 
V2 cup 

1 

1 tsp 
1 tbsp 
1 tbsp 
4 tbsp 
to taste 
to frying 



Chaat masala, green coriander for garnishing 

Method; 

• Cube fish and marinate for 30 minutes with vinegar; 
remove from vinegar and dry. 

■ Mix remaining ingredients in a bow!; add little water if 
batter seems too thick. 

• Immerse fish in batter; set aside for 20 minutes. 

• Heat oil in a pan; fry fish golden. Remove on absorbent 
paper. 

• Garnish with chaat masala and coriander; serve. 



:,t7J 

m 



* 



MAUI A fill IT I T P II F U 

™ — — — — " ■ ■ — — 



WWW.PAKSOCIEXV'.COM 
RSPldeVlC&OCIE?lW*k>M 



B3 [ N UiNgilil gFCSflf 



PAKSOCIETYl f PAKSOCIE 
















r ■ 













Ingredients: 

Prawns 
Rice (soaked) 
Garlic (chopped] 
Red chillies powder 
Turmeric powder 
Onions [finely chopped) 
Cloves 
Cinammon 
Small cardamoms 
Dedicated coconut 
Water 
Salt 
Oil 

Fresh coriander (finely cut) 
Raita 

Method: 

Cook prawns, red chillies, turmeric and salt in little 

water till prawns change colour; remove from flame. 

Heat oil in a pot add onions, garlic, cloves, cinnamon, 

and cardamoms and fry; add rice and cook for 5 

minutes while stirring continuously 

Add chillies, turmeric, water and salt and cook till dry. 

Add prawns and coconut; keep on d urn. 

Dish out. Garnish with coriander and serve with raita. 



30 pieces 
2 cups 
8 cloves 

1 tsp 
ltsp 
2 

5 

2 sticks 
3 

2 tbsp 
4 cups 
to taste 
2 tbsp 

for garnishing 

as accompaniment 
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Meat Loaf 

Ingredients: 

Beef mine (finely ground) 
Breadcrumbs 
BBQ sauce 
Onion (chopped) 
Garlic (chopped) 
Celery (chopped) 
Worcestershire sauce 
Black pepper (crushed) 
Mustard paste 

Brown sugar 
Salt 

Olive oil 
Tomato ketchup 
Egg (boiled and sliced ) 
Lettuce leaves, spring onion 



V2kg 
% cup 
2 tbsp 
1 

2 cloves 
¥% cup 
1 tbsp 
1 tbsp 
V2 tbsp 
1 

1 tsp 
to taste 

2 tbsp 

for garnishing 
for garnishing 
for decoration 



Method: > 

Heat oil in a pot; fry onion and garlic; add celery, pepper, 
brown sugar and salt. 

Fiy on high fl ame for 1 minute; remove from flame and 
allow to cool. 

Add to mince and add remaining ingredients. Brush oil on 
a loaf pan; pour barter in it; bake tn a pre- heated oven at 
2G0°C for 20 minutes. < 

Decorate a serving dish with lettuce leaves; place meat 
loaf on fop; garnish with ketchup and egg; serve. 
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Chocolate Pudding 



Ingredients: 

Fresh milk 
Corn flour 
Caster Sugar 
Cocoa powder 
Vanilla essence 
Salt 
Butter 

Glazed cherries 



2 % cups 
] A cup 

P cup 

3 tbsp 
1 hp 

1 pinch 

2 tbsp 

for garnishing 



Method 



Cook milk, sugar, cocoa powder, cornflour and salt in a 
saucepan while stirring continuously on medium flame 
for a few minutes; bring to boil. 

Remove from flame when pudding begins to stick to the 
spoon. 

Add butter and essence; allow to cool. 

Pour into glasses and refrigerate. Granish with cherries; 

serve. 
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Mehrari 
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www.facebook.com/Mehranspiceandfoc 
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Double Melt Super Pizza 



Ingredients: 

Pizza dough 
Tomato sauce 
Mpzzarella cheese (grated) 
Cabbage, carrots {finely cut) 



1 cup 

2 tbsp 
1 cup 

for garnishing 



Method: 

Divide piziza dough into two; roll both halves into thin 

discs. 

Spread half cheese on one disc; place the other disc on 
top- 
Lightly roll a rolling pin over it to bind the discs together. 
Spread remaining cheese, and tomato sauce on top. 
Roast from both sides on a hot iron gr iddle ; remove. 
Decorate the centre of a serving dish with cabbage and 
carrots; cut pizza into slices, and place on serving dish. 



M a S A 1 A 



fil 



§C ! r 0 H ^ ?! 



WWW.PAKSOCIEXV'.COM 
RSPK^eVlCSOCIE?IWCk>M 



f»AKJSOCIEXV" 1 




Cocoa Powder Chocolate Cookies 



Ingredients: 

Refined flour (sieved) 
Cocoa powder 
Sugar 
Butter 

Baking soda 
Baiting powder 

E 99 

Vanilla essence 
Glazed cherries 



1 x h cups 
Vi cup 
1 cup 
x h cup 
] A tsp 
Va tsp 
1 

1 1/2 tSp 

for garnishing 



Method: 

Mix flour, cocoa powder, baking soda and baking powder 
in a bowl. 

In a separate bowl, beat butter and sugar with an efectric 
beater till creamy; add egg and essence; beat for a few 
more minutes. 

Mix flour with this batter; knead info dough. 

Shape info small bafls; lightly press with hands to flatten; 

insert a cherry in the centre of each cookie. 

Brush oil on a baking tray; place dough on it at intervals. 

Bake in a pre heated oven at 1 80°C for 8 minutes; remove. 
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Chocolate Pavlova 

Ingredients: 

Egg whites 
Coster sugar 
Cornflour 
White vinegar 
Cocoa powder 
Cream 

Yogurt (strained) 
Vanilla essence 
Oil 



cup + 2 tbsp 
1 tsp 
1 hp 

1 tsp + for sprinkling 
% cup 
1 cup 
1 tsp 

for brushing 



Almonds, glazed cherries, silver 
sterling leaves for garnishing 

Method: 

* Beat egg whites with an electric beater till stiff, gradually 
adding 3 A cup sugar. 

• Mix cocoa powder and cornflour in vinegar; add to egg 
whites. 

• Line a baking tray with butter paper; brush oil on It; spread 
batter on tray in a large circle. 

* Bake in a pre-heated oven at 1 80°C for 5 minutes. 

• Bake for a further 30 minutes at 10G°C Remove. 

• Separate pavlova from paper; place in a disk 

* Mix cream, essence and remaining sugar with yogurt. 

* Layer pavlova with It. 

■ Garnish with almonds / glazed cherries and silver sterling 
leaves, and sprinkle cocoa powder on top. 
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Mushroom Soup 

Ingredients: 

Chicken pieces (boiled and shredded) 
Mushrooms (finely cut) 

Egg 

Green chillies (finely cut) 
Carrots 

Tomato ketchup 
Sugar 

Black pepper (crushed) 

White vinegar 

Soya sauce 

Cornflour 

Chicken stock 

Ch inese salt 

Salt 

Fresh coriander, tomato ketchup 

- * ■ \ 




200 grams 
1 cup 
1 

2 

V2 cup 
V2 cup 

1 tsp 
Vi tsp 
2tbsp 

2 tbsp 

2 tbsp 

3 cups 
V4 tsp 
to taste 

for garnishing 



Method: 

• Bring to boil stock, mushrooms and carrots in a pot. 

* Add tomato ketchup, cornflour and salt. 

• When sauce thickens, gradually add egg. 

f \ Remove from flame; add chicken, vinegar, soya sauce, 
sugar, pepper, green chillies and Chinese salt. 

* Garnish with coriander and tomato ketchup; serve. 
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HI Gipsy Cosmetics 
Help Line: 0321-7004990 ^ sahamtraders@hoUnii.cor 
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Shimla Mince Onion 



Ingredients: 

BeeT mince 
Ginger/garlic paste 
Red chilli powder 
Cumin powder 
Hot spices powder 
Raw papaya paste 
Fried onion (chopped) 
Yogurt 
Gram flour 
Capsicum (finely cut) 
Onion (finely cut) 
Tomato {finely cut) 
Green chillies (finely cut} 
Salt 
Oil 




'/2 kg 
3 fbsp 
1 tsp 
1 tsp 
V?. tsp 

1 tbsp 
1 

2tbsp 

2 tbsp 
1 
1 

Vi 
2 

to taste 

V2 cup + 2 tbsp 
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Fresh coriander, ginger (finely cuf) for garnishing 

Method: 



* Marinate mince with papaya, ginger/garlic, red chillies, 

{ cumin, hot spices, gram flour, fried onion and salt; set aside 
for a little while- 

* Heat Vi cup oil in a pot; add yogurt and mince; cook till 
^ J tender. 

* Heat oil in a frying pan; saute all vegetables. 

* Mix Vi vegetables in mince; dish out, 

HAr range remaining vegetables on top of mince; garnish with 
coriander and ginger; serve. 
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Aftmedabadi Chicken 

Ingredients: 



Chicken pieces 
Yogurt (whipped) 
Tomato ketchup 
White vinegar 
Coriander powder 
Red chilli powder 
Turmeric powder 
Hot spices powder 
Ginger/garlic paste 
Cumin seeds 

Green chillies (cut lengthwise) 

Curry leaves 

Salt 

Butter 

Oil 



1 Vi kg 
fi kg 
Vi cup 
!/s cup 
6 tbsp 

2 tbsp 
Vt tsp 
V2 tsp 
2 tbsp 
V2 tsp 
10 

15 
1 tsp 

28 grams 

3 A cup 



Method: 

* Pour 1 cup wafer and vinegar on chicken; set for aside V2 
hour. 

* Drain off water; marinate chicken with cumin, 
ginger/garlic, yogurt, red chillies, turmeric, hot spices, 
coriander and soft; set aside for 2 hours. 

* Remove chicken pieces from marinade. 

• Heat oil in a wok; fry chicken golden; remove. 

m" In a separate wok; heat butter; fry green chillies and 
curry leaves. 

• Add chicken marinade and tomato ketchup; fry. 

• Add chicken pieces; keep on dum; serve. 
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Balti Macaroni 

Ingredients: 

Chicken pieces (boneless) 
Macaroni (boiled) 
Garlic (chopped) 
Ginger (chopped) 
Onion (finely cut) 
Balti masala (packaged) 
Refined flour 
Water 
Salt 
Oil 




1 k J 1 1 



WEEKENDS 



Dr. Imran 



300 grams 
300 grams 

1 tbsp 

2 tbsp 
1 

4 tbsp 
4 tbsp 
1 cup 
to taste 
4 tbsp 



Method: 

Heat oil in a pot; fry onion, garlic and ginger for a few 
minutes. 

Add chicken pieces and salt; fry on high flame for 5 
minutes. 

Add flour, Balti masala and water; cook till tender and 
dry; remove from flame. 

Spread macaroni on a dish; place chicken on top; serve 
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Change your life 



Child Lock 
To ptevent unsupervised operation of 
the rYiferawewe oven by chiklren 



6 Power Levels 

Gives convf nience of setting power 
Jev^is for variety of cooking 



Speedy Defrost 

Automatically adjusts weights and 
power level for speedy defrosting 
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Clock Function 

detection d cook and hr>at t ime with 
additional convenience ofdock^rtd 
kitchen timer 



Express Cooking 
Unk}ue sensor technology allows you 
to select appropriate weight, setting 
temperature and time to cook your 
required meal 



2 Years Magnetron Warranty 

PEL offers the only microwave in 
Pakistan with 2 years magnetron 
warranty* 
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ROBAM - PAKISTAN 

Off. No. 78, 3rd Floor. M&ga Toyver, Main gout^rd/Guj^rg, Lahore-Pakistan. 
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Economy Package 



() Get connected with economy, power and freedom. On 1 Mbps and 2 Mbps 

connections, enjoy 1 0 CB downloads*, free Wi-Fi modem and unlimited 
fjn voice calls (PTCL-PTCL-Vfone). 

WWW.ptCl.COm.pk ff/ptd.officiai 0^ tcl « ! Q/thepldcompany ?* 'T)tCl 

iokc i t a „™w rail flRffll fi flftflfl visit www.DtcUom.ok or SMS 'BB' to 05 1218 1218 
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PEL Built-in Stabilizer 

Hoti phirey bijli upar neechey. . 



HUMIDITY 
CONTROLLER 

bpeciMSy designed la cnmrotihe 
humidity kv^l \n t>itp?i7¥?g?t£ble bios 



DOUBLE- ^*ty*M^ 

blDtU t£m perauj ret up to 5.S=XI 

ROLL BOND 
EVAPORATOR 



ENERGY 
EFFICIENT 

econion <xA\ wotitj with rntfiiimiirn 
efficiency. rnnre eftsn^nt than 
other refngerator? 



Change your life 
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Contact us or 
080Q-0070C 
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